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1
LONG-TERM PACKAGING OF FOOD FOR
CONSUMER USE

RELATED APPLICATIONS

This application claims the benefit of U.S. Provisional
Patent Application 61/378,750 filed Aug. 31, 2010 by the
same inventor.

FIELD OF THE INVENTION

This invention relates to seals for food packages that are
intended to last for years. The present invention more particu-
larly relates to a re-sealable long term food storage seal. The
present invention relates to induction sealing.

BACKGROUND

The consumer market for food packaging for long-term
storage has long felt a need for packaging that can be sealed
for years, then opened, and then resealed for storage for
additional years, without unreasonable risk of food spoilage.
Available seals and methods of sealing on rigid plastic pack-
aging do not lend themselves to long-term storage after initial
opening of the package. Canned food is not re-sealable for
any significant length of time after opening. Glass containers
have a high breakage risk. Many ordinary plastic caps used
with plastic jars and the like, are permeable to oxygen, unbe-
knownst to the consumer.

The present inventors encountered the skepticism of
experts in developing this invention, and when they asked
their commercial sealing company about the method, where
told flatly that it was not possible.

U.S. Pat. No. 3,460,310 discloses a method of sealing a
container opening using high-frequency induction heating of
a membrane that includes a metal foil coated with a thermo-
plastic material. A resilient pulpboard wad (backing) is dis-
closed that may be releasably laminated to the foil/thermo-
plastic seal. Heat deformation of the pulpboard is not
disclosed.

U.S. Pat. No. 4,094,460 discloses a plastic sealing ring on
a container closure adapted engage the edge of the container
opening, and an induction-heated metal foil/thermoplastic
film for sealing to the plastic sealing ring. Customized con-
tainers and ring seals are required. Induction heating may also
be used to seal the plastic sealing ring to a foil layer inside the
container. body, requiring further customization of the con-
tainer.

U.S. Pat.No. 5,381,913 discloses a cap having an induction
seal comprising t e layers (top to bottom) of low-density
polyethylene foam, wax, paper, foil, paper, wax, PET, and
low-density polyethylene film. The dual releasing layers
(wax) are absorbed into the adjacent paper layers upon heat-
ing. The releasing layers are not equally strong, so the alumi-
num foil remains on the container at first opening.

U.S. Pat. No. 5,667,089 discloses a closure with a periph-
eral well it the inner top surface. The inner well has integral
flexible teeth which with the well compress a seal liner to
wrap around the land of the container. The liner may be a
heat-induction liner, which is used without a compression
layer.

U.S. Pat. No. 6,082,566 discloses a re-sealable liner and
induction seal made in layers (top to bottom) of support
material, adhesive, foil, adhesive, polymer, adhesive, syn-
thetic fabric, wax, thermoplastic film, adhesive, and heat seal-
ant film and providing a transparent primary seal (the ther-
moplastic film, adhesive, and heat sealant film) with a
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resealing liner (support material, adhesive, foil, adhesive,
polymer, adhesive, and synthetic fabric that has absorbed the
wax). The wax is a releasing layer.

U.S. Pat. No. 6,131,754 discloses a two-piece induction
seal made in layers (top to bottom) of synthetic foam, syn-
thetic polymer, wax, metallic foil, and heat-activated polymer
adhesive. The wax is a releasing layer.

U.S. Pat. No. 6,902,075 discloses a one-component tabbed
seal and wadding system for a screw cap made in layers (top
to bottom) of cardboard, low-density polyethylene film, a
nitro-cellulose release layer, PET film, polymeric adhesive,
PET tab, polyethylene foam, polymeric adhesive, aluminum
foil, and hot-melt adhesive.

U.S. Pat. No. 7,217,454 discloses a tabbed seal made of
layers (top to bottom) of PET film, EVA foam, a tab release
strip, a release material, polyethylene foam, aluminum foil,
PET film, and heat-activated sealant.

U.S. Pat. No. 7,648,764 discloses two-piece seals featuring
ultrasonically welded adjacent thermoplastic film layers.

European Patent EP2013461 discloses a on-releasing seal
made of layers (top to bottom) of plastics film, plastics foam
adhesive, foam, foam/foil adhesive, metal foil, and heat seal.
The foam and metal foil remain attached to aid recycling.

U.S. Pat. No. 5,143,763 discloses an oxygen scavenger
which may be attached to the inside of a container or closure.

European Published Patent Application EP2077237 dis-
closes a container including an EVOH layer on the inner
surface and a solid desiccant attached to the interior of the
container.

Patent Abstracts of Japan publication number 2000-
264360 describes an oxygen-absorbing container cover
including a composition of polyolefin and oxygen absorbent
sandwiched between polyolefin films.

Sealing methods and materials that provide packaging
impermeable to oxygen infiltration after initial sealing and
after opening and re-closing are needed. A need exists for a
way to scavenge oxygen inside the food container that is safe
for food, and that is effective for initial packaging and after
the package has been opened and then closed again.

OBIECTS AND FEATURES OF THE INVENTION

A primary object and feature of the present invention is to
overcome the above-mentioned problems and fulfill the
above-mentioned needs.

Another object and feature of the present invention is to
provide a method for sealing a package that creates a seal that
is substantially impermeable to oxygen infiltration. Another
object and feature of the present invention is to provide a
closure that is substantially impermeable to oxygen infiltra-
tion when initially induction sealed. Another object and fea-
ture of the present invention is to provide a closure that is
substantially impermeable to oxygen infiltration when manu-
ally closed after the induction seal has been broken. Another
object and feature of the present invention is to provide a
closure that has a reseal that conformably shapes to engage
the finish of the container during heat-sealing the induction
seal. Another object and feature of the present invention is to
provide a method for scavenging oxygen inside a food pack-
age during initial packaging. Another object and feature of the
present invention is to provide a method for scavenging oxy-
gen inside a food package after the package has been opened
and reclosed.

It is an additional primary object and feature of the present
invention to provide a method of packaging that is safe, inex-
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pensive, easy to clean, and handy. Other Objects and features
of this invention will become apparent with reference to the
following descriptions.

SUMMARY OF THE INVENTION

In accordance with a preferred embodiment hereof, the
present invention provides methods for long-term packaging
of food for consumer use. The method provides for an induc-
tion seal including a metallic (preferably aluminum) layer
sandwiched between a sealing layer and a foam backing layer,
as well as a reseal including a layer of low-density polyeth-
ylene foam sandwiched between two non-foam layers of low
density polyethylene film. No releasing layers are employed,
and the foam backing of the induction seal does not stick to
the low-density polyethylene foam of the reseal. In operation,
the induction seal is placed against the container opening with
the sealing layer in contact with the jar opening. The reseal is
placed on top of the induction seal and the cap is screwed
down tight. An induction sealer is used to melt the sealing
layer onto the container opening edge (the “finish™) and to
deform the reseal for wrapping around the inner and outer
periphery of the container opening edge. Precise control of
the power and the timing of the induction sealing electromag-
net is required to accomplish this. Once sealed, the reseal
layer remains in the cap and the induction seal remains on the
container opening. Oxygen scavenging packets, containing
iron filings in an oxygen-permeable membrane, are placed in
the package with the food before sealing. After first opening
and induction seal removal, the reseal will provide hermetic
sealing on re-closing.

The package and cap are preferably made of PETE, for low
permeability to oxygen, long-term resilience, and transpar-
ency.

The invention provides a method of making a hermetically
sealed and hermetically resealable long-term storage con-
tainer including the steps of: providing a three-layer induc-
tion seal on a finish of a container; providing a three-layer
reseal in a compression closure for the container; dosing the
compression closure on the container; and applying induction
heating to the three-layer induction seal to transfer heat to the
three-layer reseal for a predetermined time responsive to a
size of the container. The method, further including the step of
providing food in the container prior to the step of closing the
compression closure on the container. The method, further
including the step of providing an oxygen scavenger in the
container prior to the step of closing the compression closure
on the container. The method, further including the step of
providing a desiccant in the container prior to the step of
closing the compression closure on the container. The
method, further including the step of providing an electro-
magnetic induction sealer prior to the step of applying induc-
tion heating to the three-layer induction seal to transfer heat to
the three-layer reseal for a predetermined time responsive to
the size of the container. The method, further including the
step of providing a material to be stored in the container prior
to the step of closing the compression closure on the con-
tainer. The method, where the predetermined time is suffi-
cient to cause the reseal to deform to form an annular groove
operable to engage at least a portion of an outer perimeter
surface of the finish of the container after removal of the
induction seal by a user. The method, where the predeter-
mined time is sufficient to cause the reseal to deform to form
an annular groove operable to engage at least a portion of an
inner perimeter surface of the finish of the container after
removal of the induction seal by a user. The method, where
the induction heating is applied using a 600-watt induction
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sealer and the predetermined time is one of: 1/0 seconds
+/-0.2 second for 110 mm lids on 128 oz. & 64 0z, containers;
0.9 seconds +/-0.3 seconds for 89 mm lids on 32 oz. contain-
ers; and 0.85 seconds +/-0.25 second for 63 mm lids on 16 oz.
containers. The method, where; the container includes poly-
ethylene terephthalate; the compression closure includes
polypropylene; the three-layer induction seal includes a heat-
seating layer, a metallic foil layer, and a foam backing; and he
three-layer reseal includes a low-density polyethylene foam
core sandwiched between first and. second layers of solid
low-density polyethylene film.

A product made by a method of making a hermetically
seated and hermetically resealable long-term storage con-
tainer including the steps of: providing a three-layer induc-
tion seal on a finish of a container; providing a three-layer
reseal in a compression closure for the container; closing the
compression closure on the container; and applying induction
heating to the three-layer induction seal to transfer heat to the
three-layer reseal for a predetermined time responsive to a
size of the container. The product, further including an annu-
lar groove in the reseal operable to engage at least a portion of
at least one of an outer perimeter surface of the finish of the
container and an inner perimeter surface of the finish of the
container after removal of the induction seal by a user, The
product, further including at least one of a replaceable oxygen
scavenger and a replaceable desiccant in the container. The
product, further including a material to be stored in the con-
tainer. The product, where; the container includes polyethyl-
ene terephthalate; the compression closure includes polypro-
pylene; the three-layer induction seat includes a heat-sealing
layer, a metallic foil layer, and a foam backing; and the
three-layer reseal includes a tow-density polyethylene foam
cork. sandwiched between first and second layers of solid
low-density polyethylene film.

A kit for assisting in making a long-term storage container,
the kit including: at least one three-layer induction sealing
material including a laminate of a heat-sealing layer, a metal-
lic foil layer, and a foam backing; at least one three-layer
resealing material including a laminate of low-density poly-
ethylene foam core sandwiched between first and second
layers of solid low-density polyethylene film; and a set of
instructions for using the three-layer induction sea material
and the three-layer resealing material together according to
the method. The kit, where the at least one three-layer induc-
tion sealing material and the at least one three-layer resealing
material comprise a plurality of discs sized to be used accord-
ing to the method on at least one size of container. The kit,
further including at least one compression closure sized to be
used with the plurality of discs according to the method. The
kit, further including at least one container sized to be used
with the plurality of discs and the at least one compression
closure. The kit, further including at least one induction
sealer.

BRIEF DESCRIPTION OF THE DRAWINGS

The above and other objects and advantages of the present
invention will become more apparent from the following
description taken in conjunction with the following drawings
in which:

FIG. 1 is a front elevation exploded view illustrating an
exemplary induction seal and reseal before induction sealing,
according to a preferred embodiment of the present invention;

FIG. 2 is a front elevation cutaway view illustrating the
exemplary induction seal and reseal in preparation for induc-
tion sealing, according to the preferred. embodiment of the
present invention of FIG. 1;
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FIG. 3 is a cross-sectional view illustrating the exemplary
induction seal and reseal after induction sealing, according to
the preferred embodiment of the present invention of FIG. 1;

FIG. 4 is a cross-sectional view illustrating the exemplary
reseal after removal of the induction seal, according to the
preferred embodiment of the present invention of FIG. 1;

FIG. 5 is a cross-sectional view illustrating a detail of the
exemplary induction seal and reseal after induction sealing,
according to the preferred embodiment of the present inven-
tion of FIG. 1;

FIG. 6 is a process diagram illustrating an exemplary pro-
cess of making a resealable induction seal, according to a
preferred embodiment of the present invention;

FIG. 7 is a diagram illustrating a first exemplary kit for
assisting in the practice of the exemplary method of FIG. 6,
according to a preferred embodiment of the present invention.

FIG. 8 is a diagram illustrating a second exemplary kit for
assisting in the practice of the exemplary method of FIG. 6,
according to a preferred embodiment of the present invention;

FIG. 9 is a diagram illustrating a third exemplary kit for
assisting in the practice of the exemplary method of FIG. 6,
according to a preferred embodiment of the present invention;

FIG. 10 is a diagram illustrating a fourth exemplary kit for
assisting in the practice of the exemplary method of FIG. 6,
according to a preferred embodiment of the present invention;

FIG. 11 is a cross-sectional diagram illustrating an exem-
plary proc ct made by the exemplary process of FIG. 6,
according to a preferred embodiment of the present invention;
and

FIG. 12 is a cross-sectional diagram illustrating an exem-
plary product made by the exemplary process of FIG. 6 being
resealed with a replaced oxygen scavenger, according to a
preferred embodiment of the present invention.

DETAILED DESCRIPTION OF THE BEST
MODES AND PREFERRED EMBODIMENTS OF
THE INVENTION

FIG. 1 is a front elevation exploded view illustrating an
exemplary induction seal 106 and reseal 104 before induction
sealing, according to a preferred embodiment 100 of the
present invention. The container 108 is shown truncated, The
finish 122 of container 108 receives a disc-shaped induction
seal 106, which comprises a heat sealing layer 120, aluminum
foil layer 118, and foam backing 116. In various alternate
embodiments, metals other than aluminum, including alumi-
num alloys, may be used. Container 108 is preferably made of
polyethylene terephthalate (PETE) which provides good
resistance to oxygen infiltration and breakage. In some alter-
nate embodiments, container 108 may be made of other suit-
able materials. The three layers 116, 118, 120 are preferably
attached in a single induction seal, as shown (not to scale). For
example, and without limitation, FoilSeal™, available from
Priority Plastics, Inc., of Forrest, Illinois, may be used as the
induction seal 106.

Disc-shaped reseal 104 also includes three layers: a low-
density polyethylene foarn Core 112 sandwiched between
first and second layers of solid low-density polyethylene film
110, 114. The three layers 110, 112, 114 are preferably
attached in a single reseal 104, as shown (not to scale), For
example, and without limitation, TriSearg@F-217 from
Tekni-Plex company in Blauvelt, N.Y., may be used as a
reseal 104. Reseal 104 is heat-deformable, especially under
the pressure of a closed compression closure 102, and will
form an annular groove 502 (see FIG. 5) engaging the inner
126 and outer 124 peripheral surfaces of the finish 122.

10

25

30

35

40

45

55

6

Cap 102 is preferably made of polypropylene (PP), which
provides good resistance to oxygen infiltration and breakage
and is recyclable. In various embodiments, other materials
may be used for cap 102. Cap 102 receives reseal 104 and the
top rim 128 of finish 122 of container 108 receives induction
seal 106. In various alternate embodiments, cap 102 may be
various types of compression closures.

FIG. 2 is a front elevation cutaway view illustrating the
exemplary induction seal 106 and reseal 104 in preparation
for induction sealing, according to the preferred embodiment
100 of the present invention shown in FIG. 1. Cap 102 is
compressively applied to the finish 122 of container 108,
compressing induction seal 106 and reseal 104 between the
cap 102 and the rim 128 of the finish 122 of container 108. In
the embodiment shown, a screw cap 102 and finish 122 are
used to supply compression. In various embodiments, other
types of compression closures may be used for cap 102.

FIG. 3 is a cross-sectional view illustrating the exemplary
induction seal and reseal after induction sealing, according to
the preferred embodiment 100 shown in FIG. 1. The combi-
nation of compression from compression cap 102 and heat
generated by an induction sealing machine for a precise inter-
val at a precise power, causes the heat sealing layer 120 of the
induction seal 106 to seal to the finish 122 of container 108,
and the foam backing layer 116, foam core 112, and the solid
polyethylene layers 110, 114 compress and deform, causing
the induction seal 106 and reseal 104 to form around the
exterior 124 and interior 126 perimeter surfaces of the rim
128 of'the finish 122 of container 108. The reseal 104 deforms
because of heat transferred from the induction seal 106. This
provides an excellent hermetic seal for keeping food fresh.
Induction seal 106 and reseal 104 are not connected, either
before or after induction sealing, No release layer is used,
which provides an economic advantage.

In order to deform the reseal 104 without overheating the
induction seat 106, precise control of the timing of the induc-
tion seating process is required, An exemplary induction
sealer suitable for the purpose is a 600-watt manual induction
sealer 60-130 mm 220 volts available from Triton Packaging
of Florida (tritonpackaging.com). Using a particular exem-
plary induction sealer, exemplary times for applying power
are:

110 mm lids on 128 oz. & 64 oz. jars=0.9 seconds +/-0.1
second

89 mm lids on 32 oz. jars=0.7 seconds +/-0.1 second

63 mm lids on 16 oz. jars=0.7 seconds +/-0.1 second
The present inventors found these power and time combina-
tions by extensive experimentation, despite the skepticism of
experts, to fill a long-felt need in their long-term food storage
business. Using another particular exemplary induction
sealer of the same model from the same manufacturer, the
exemplary times for applying power are:

110 mm lids on 128 oz, & 64 oz. jars=1.2 seconds +1/-0.2
seconds

89 mm lids on 32 oz. jars=1.05 seconds +/-0.15 second

63 mm lids on 16 oz. jars=0.9 seconds +/-0.2 second.
The variation in best times between particular 600-watt
manual induction sealers indicates a need for minor experi-
mentation for each seater, with the numbers given above
providing excellent starting ranges.

FIG. 4 is a cross-sectional view illustrating the exemplary
reseal 104 after removal of the induction seal 106, according
to the preferred embodiment 100 shown in FIG. 1. The induc-
tion sealing process described above creates an annular
groove 502 (see FIG. 5) n the reseal 104, which engages at
least a portion of the inner 126 and outer 124 perimeter
surfaces of the rim 128 of the finish 122 of container 108,
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thereby creating areseal that is as effective at hermetic seating
as the original induction seal 106, Accordingly, the container
108 may be reopened and closed repeatedly over a number of
years while preventing oxygen infiltration between openings.
The novel method may be used beneficially by the food
industry, survivalists, civil defense systems, and scientists,
For non-limiting example, such resealable containers 100 are
effective for containing wooden archaeological specimens
and other scientific specimens that must be isolated from
oxygen and moisture, but must occasionally be removed for
study.

In addition to food or other contents, the resealable con-
tainer may house one or more replaceable oxygen scavenger
packets 1104 and/or moisture scavenging packets 1106 (see
FIG. 11), which will take up oxygen and/or moisture, respec-
tively, introduced at initial sealing and, optionally, at reopen-
ing, The packets 1104 and/or 1106 may be replaced from time
to time when the container 108 is reopened for other pur-
poses. Replacing the oxygen scavenger 1104 requires the
addition of a pressure seal to reinforce the cap 102. Other-
wise, the scavenging of oxygen in the hermetically resealed
container 108 causes a significant reduction in air pressure
within the container 108, resulting in the inward bowing of
the cap 102. The pressure seal is a paper disc with adhesive on
one side, The disc is placed on the rim 128 of the finish of the
container with the adhesive side down to reinforce the cap 102
which is fastened thereon.

FIG. 5 is a cross-sectional view illustrating a detail of the
exemplary induction seal 106 and reseal 104 after induction
sealing, according to the preferred embodiment of the present
invention of FIG. . The foam layers 112 and 116 undergo the
most combined compression and heat deformation, while the
heat sealing layer undergoes the adhesive deformation proxi-
mate 500 the finish 12 of the container 108. The solid poly-
ethylene layers 110 and 114 also undergo some deformation,
the whole forming an annular groove 502 in the reseal 104.

FIG. 6 is a process diagram illustrating an exemplary pro-
cess 600 of making a resealable induction seal 104, 106,
according to a preferred embodiment 100 of the present
invention. In step 602, an electromagnetic induction seater is
provided, such as the exemplary induction sealer discussed
above. In step 604, a PETE container 108 and PP cap 102 are
provided. In optional step 606, an oxygen scavenger 1104
and/or a desiccant 1106 (See FIG. 11) is placed in the con-
tainer 108. In step 608, the food or other contents are placed
in container 108. In a particular embodiment, steps 606 and
608 may be reversed. In step 610, the reseal 104 is placed in
cap 102. In step 612, the induction seal is received on the rim
128 of the finish 122 of container 108. An alternate embodi-
ment of step 612 places the induction seal 106 in the cap 102
after the reseal 104 is placed in the cap 102. In step 614, the
cap 102 is closed on container 108, compressing reseal 104
and induction seal 106. In novel step 616, the induction sealer
is applied onto the cap 102, concurrently applying induction
heating to the reseal 104 and the induction seal 106 (from the
induction seat) for the predetermined times provided above.
White a single induction sealer is exemplified here, those of
skill in the art, enlightened by the present disclosure, will
appreciate that the method 600 may be carried out using many
induction sealers simultaneously on a large industrial scale.

FIG. 7 is a diagram illustrating a first exemplary kit 700 for
assisting in the practice of the exemplary method 600 of FIG.
6, according to a preferred embodiment of the present inven-
tion. One or more reseals 104 and an equal number of induc-
tion seals 106 may be sold as a kit, The seals may be sold as
a plurality of discrete, disc-shaped seals 104, 106 or as sheet
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material to be cut by the recipient. instructions 702 describe
the use of the seals 104, 106 according to method 600.

FIG. 8 is a diagram illustrating a second exemplary kit 800
for assisting in the practice of the exemplary method 600 of
FIG. 6, according to a preferred embodiment of the present
invention. One or more compression closures 102 is included
corresponding in number and size to the one or more reseals
104 and an equal number of induction seals 106 are provided.
instructions 802 describe the use of the seals 104, 106 and
compression closures, or caps, 102 according to method 600.

FIG. 9is adiagram illustrating a third exemplary kit 900 for
assisting in the practice of the exemplary method 600 of FIG.
6, according to a preferred embodiment of the present inven-
tion. One or more containers 108 and one or more compres-
sion closures 102 is included corresponding in number and
size to the one or more reseals 104 and an equal number of
induction seals 106 that are provided. Instructions 902
describe the use of the seals 104, 106, containers 108, and
compression closures, or caps, 102 according to method 600.

FIG. 10 is a diagram illustrating a fourth exemplary kit
1000 for assisting in the practice of the exemplary method
600 of FIG. 6, according to a preferred embodiment of the
present invention, An induction sealer 1004, one or more
containers 108 and one or more compression closures 102 is
included corresponding in number and size to the one or more
reseals 104 and an equal number of induction seals 106 that
are provided. Instructions 1002 describe the use of the induc-
tion sealer 1002, seals 104, 106, containers 108, and com-
pression closures, or caps, 102 according to method 600.

FIG. 11 is a cross-sectional diagram illustrating an exem-
plary product 1100 made by the exemplary process 600 of
FIG. 6, according to a preferred embodiment of the present
invention. Container 108 contains material 1102, a replace-
able oxygen scavenger 1104, and a replaceable desiccant
1106. Cap 102 is compressively attached to container 108 and
induction seal 106 and reseal 104 have been compressed 614
and induction heated 616.

The method and resulting combination three-layer induc-
tion seal and three-layer reseal, without releasing layers, is
novel. The deformation of the reseal 104 into an improved,
perimeter-engaging seal 104 is a novel feature of the present
invention. The formation of the perimeter-engaging reseal
104 does not require specially adapted containers, metal foils
on the container finish, nor ring seals: it works well with
legacy containers 108 and caps 102, including screw caps and
other types of compression closures. Caps and containers
with wells, teeth, and other expensive adaptations are not
required.

FIG. 12 is a cross-sectional diagram illustrating an exem-
plary product 100 made by the exemplary process of FIG. 6
being resealed with a replaced oxygen scavenger 1104,
according to a preferred embodiment of the present invention.
Replacing the oxygen scavenger 1104 requires the addition of
a pressure seal 1202 to reinforce the cap 102. Otherwise, the
scavenging of oxygen in the hermetically resealed container
108 causes a significant reduction in air pressure within the
container 108, resulting in undesirable inward bowing of the
cap 102. The pressure seal 1202 is a paper disc with adhesive
on one side 1204. The pressure seal 1202 is placed on the rim
128 of the finish 122 of the container 108 with the adhesive
side 1204 down to reinforce the cap 102 which is then fas-
tened to the container 108. In an alternate embodiment, a
substantially stronger cap 102 may avoid the need for a pres-
sure seal 1202. However, there is strong economic advantage
in using the present invention with legacy containers 108 and
caps 102.
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While at least one exemplary embodiment has been pre-

sented in the foregoing detailed description, it should be
appreciated that a vast number of variations exist, It should
also be appreciated that the exemplary embodiment or exem-
plary embodiments are only examples, and are not intended to
limit the scope, applicability, or configuration of the invention
in any way. Rather, the foregoing detailed description will
provide those skilled in the art with a convenient. road map for
implementing the exemplary embodiment or exemplary
embodiments. It should be understood that various changes
can be made in the function and arrangement of elements
without departing from the scope of the invention as set forth
in the appended claims and the legal equivalents thereof.

I claim:
1. A method of making a hermetically sealed and hermeti-

cally resealable long-term storage container comprising the
steps of:

a. providing a three-layer induction seal on a finish of a
container;

b. providing a three-layer reseal in a compression closure
for said container;

c. closing said compression closure on said container; and

d. applying induction heating to said three-layer induction
seal to transfer heat to said three-layer reseal for a pre-
determined time responsive to a size of said container.

2. The method of claim 1, further comprising a step of
providing food in said container prior to said step of closing
said compression closure on said container.

3. The method of claim 1, further comprising a step of
providing an oxygen scavenger in said container prior to said
step of closing said compression closure on said container.
4. The method of claim 1, further comprising a step of
providing a desiccant in said container prior to said step of
closing said compression closure on said container.

5. The method of claim 1, further comprising a step of
providing an electromagnetic induction sealer prior to said
step of applying induction heating to said three-layer induc-
tion seal to transfer heat to said three-layer reseal for a pre-
determined time responsive to the size of said container.

6. The method of claim 1, further comprising a step of
providing a material to be stored in said container prior to said
step of closing said compression closure on said container.

7. The method of claim 1, wherein said predetermined time

is sufficient to cause said reseal to deform to form an annular
groove operable to engage at least a portion of an outer
perimeter surface of said finish of said container after removal
of said induction seal by a user.

8. The method of claim 1, wherein said predetermined time

is sufficient to cause said reseal to deform to form an annular
groove operable to engage at least a portion of an inner
perimeter surface of said finish of said container after removal
of said induction seal by a user.

9. The method of claim 1, wherein said induction heating is

applied using a 600-watt induction sealer and said predeter-
mined time is one of:

a. 1.0 seconds +/-0.2 seconds for 110 mm lids on 128
0z. & 64 oz. containers;

b. 0.9 seconds +/-0.3 seconds for 89 mm lids on 32 oz.
containers; and

c. 0.85 seconds +/-0.25 seconds for 63 mm lids on 16 oz.
containers.

10. The method of claim 1, wherein;

a. said container comprises polyethylene terephthalate;

b. said compression closure comprises polypropylene;

c. said three-layer induction seal comprises a heat-sealing
layer, a metallic foil layer, and a foam backing; and
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d. said three-layer reseal comprises a low-density polyeth-
ylene foam core sandwiched between first and second
layers of solid low-density polyethylene film.

11. A hermetically sealed and hermetically resealable

long-term material storage container comprising:

a. a hermetic induction seal on a finish of a container,
wherein said hermetic induction seal consists of only
three layers;

b. a heat-shapeable hermetic reseal in a compression clo-
sure for said container, wherein said heat-shapeable her-
metic reseal consists of only three layers;

c. said compression closure closed upon said container;

d. a heat induction seal between said three-layer induction
seal and said finish of said container; and

e. an induction heat-shaped portion of said reseal.

12. The hermetically sealed and hermetically resealable
long-term material storage container of claim 11, wherein
said induction heat-shaped portion of said hermetic reseal
comprises an annular groove in said hermetic reseal operable
to hermetically engage at least a portion of at least one of an
outer perimeter surface of said finish of said container and an
inner perimeter surface of said finish of said container after
removal of said induction seal.

13. The hermetically sealed and hermetically resealable
long-term material storage container of claim 11, further
comprising at least one of a replaceable oxygen scavenger
and a replaceable desiccant in material receiving chamber of
said container.

14. The hermetically sealed and hermetically resealable
long-term material storage container of claim 11, further
comprising a material to be stored in said container.

15. The hermetically sealed and hermetically resealable
long-term material storage container of claim 11, wherein;

a. said container comprises polyethylene terephthalate;

b. said compression closure comprises polypropylene;

c. said three-layer induction seal comprises a heat-sealing
layer, a metallic foil layer, and a foam backing; and

d. said three-layer reseal comprises a low-density polyeth-
ylene foam core sandwiched between first and second
layers of solid low-density polyethylene film.

16. A kit for assisting in making a long-term storage con-

tainer, the kit comprising:

a. at least one three-layer induction sealing material com-
prising a laminate of a heat-sealing layer, a metallic foil
layer, and a foam backing;

b. at least one three-layer resealing material comprising a
laminate of low density polyethylene foam core sand-
wiched between first and second layers of solid low-
density polyethylene film; and

c. a set of instructions for using said three-layer induction
sealing material and said three-layer resealing material
together.

17. Thekitof claim 16, wherein said at least one three-layer
induction sealing material and said at least one three-layer
resealing material comprise a plurality of discs sized to be
used on at least one size of container.

18. The kit of claim 17, further comprising at least one
compression closure sized to be used with said plurality of
discs.

19. The kit of claim 18, further comprising at least one
container sized to be used with said plurality of discs and said
at least one compression closure.

20. The kit of claim 19, further comprising at least one
induction sealer.



